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Editorial  comments  (Around  the  Industry) 

are  iruticaied  by  (ed.) 
Abstracts  „  „  (abs.) 

Ingredient  Survey  ,,  Ing.  Sur. 


A 


Additives ; 

synthetic  carotenoids  in  foods  and  feeds 
(abs.),  January  4S 

Advertisement,  new  rules  for  food  (ed.),  January 

22 

Alginates,  versatile  modifying  agents,  Ing.  Sur. 

Aluminium  (as  material  of  construction),  Janu¬ 
ary  23 

Analysis : 

analytical  methods,  review  of  (abs.),  April 
55 

antibiotics  in  milk,  detection  of  (abs.),  July 
58 

antioxidants,  chromatography  of  (abs.),  April 
55 

ascorbic  acid  and  nitrite  in  curing  solutions 
(abs.),  October  58 

ascorbic  acid  in  enriched  evap.  milk,  det. 
of  (abs.),  March  53 

assay  of  nonfat  dry  milk  in  meat  products 
(abs.),  August  41 

attenuated  total  reflectance  method,  applica¬ 
tion  of  (abs.),  June  67 

beverages,  phase  titration  of  alcohol  content 
in  (abs.),  September  126 
bio-assay  of  aflatoxins  (abs.),  December  72 
Brown  components  of  roasted  coffee  (abs.), 
November  54 

butter  fat,  gas  chrom.  of  fatty  acids  of 
(abs.),  March  56 

carfooxymethylcellulose  in  dairy  products 
(abs.),  July  61 

casein  in  milk,  det.  of  (abs.),  November  54 
cheese,  det.  of  extraneous  materials  in 
(abs.),  January  45 

cheese,  estimation  of  lactose  in  (abs.),  June 
67 

cheese,  det.  of  moisture  in  (abs.),  February 
43 

cheese,  estimation  of  nitrite  in  (abs,),  Sep¬ 
tember  126 

chromatography  of  polyglycerols  and  their 
fatty  acid  esters,  February  43 
citric  acid  in  fats  (abs.),  November  54 
citrus  fruits,  diphenyl  determination  (abs.), 
March  53;  micro-determination  of  vit.C 
(abs),  December  71 

detection  of  137  caesium  in  seeds  and  fruit 
(abs.),  July  58 

detection  of  colouring  of  pasta  with  fl- 
carotene  (abs.),  October  58 
detection  of  emulsifiers  (abs.),  July  58 
determination  of  starch  and  soluble  carbo¬ 
hydrates  (abs.).  March  56 
det.  of  sugar  in  plant  materials  (abs.),  De¬ 
cember  7 1 

determining  low  levels  of  copper  (abs.), 
September  126 

dry  whole  milk,  det.  of  moisture  in  (abs.), 
December  71 

edible  oils,  residual  solvents  in  (abs.),  Janu¬ 
ary  45 

egg  whites,  sodium  lauryl  sulphate  in  (abs.), 
March  53;  November  54 
estimation  of  crude  fibre  in  soyabean  meal 
(abs.),  April  57 

evaluation  of  pesticide  residue  tests  (abs), 
July  58 

fat  free  cocoa  constituents  in  choc,  products 
(abs.),  July  58 

fats  and  oils,  chlorinated  pesticide  residues 
in  (abs.).  September  126;  pesticide  residues 
and  adulterants  in  (abs.),  October  58 
fats,  det.  of  elaidic  acid  in  (abs.),  February 

43 

flavour  compounds,  isolation  of  (abs.),  April 

flour,  uric  acid  in  (abs).  March  56 
food  suspensions,  granulometry  of  (abs.), 
December  71 

fumigant  residues,  estimation  of  (abs.), 
November  54 

gas  chromatography  columns  (abs.),  Sep¬ 
tember  126 

gas  chrom.  of  solvent  residues  in  spice 
oleoresins  (abs.),  December  71 
hydrogenated  fats,  nitrogen  contents  of  (abs.), 
June  67 

hypoxanthine.  automated  analysis  of  (abs.), 
October  58 

identification  of  animal  and  fish  species 
(abs.),  December  71 

identification  of  apple  and  pear  material 
(abs.),  January  45 

infrared  spectra  of  natural  sesquiterpene 
hydrocarbons  (abs.),  August  41 
isolation  of  structural  elements  by  ultra¬ 
centrifugation  (abs.).  April  55 
isomeric  fatty  acids  in  partially  hydrogen¬ 
ated  fats  (abs.),  June  67 
measurement  of  specific  surface  of  solid 


Analysis  (continued) 


fdstfs.  (abs.).  December  71 
meat  extracts  in  bouillon  cubes  (abs.),  June 
67 

meat  products.  glucono-delta-lactone  in 
(abs.),  December  71 

milk,  freezing  point  det.  (abs.),  January  4.i; 
pesticide  residues  in  (abs.),  February  43; 
protein  estimation  (abs.),  January  45 
mixtures  of  glycerides  (abs.).  April  55 
new  extraction  system  for  residue  analysis 
(abs.),  March  53 

nitrate  in  food,  det.  of  (abs.),  September  126 
of  linoleate  and  linolenatc  by  isomerisation 
(abs.),  February  43 

oil  content  of  soyabeans  (abs.),  August  41 
orange  juice,  sorbic  acid  in  (abs.),  April  55 
organophosphates  on  fruit  and  veg.  (abs.), 
November  54 

organopbosphorus  pesticide  residues,  det.  of 
(abs.).  January  45 

organothiophosphorus  pesticides  (abs.), 
April  55 

oxygen  in  bottled  beers  (abs.),  December  71 
packaged  ice  cream,  det.  of  weight  of  unit 
vol.  (abs.),  December  72 
pectins,  determination  of  (abs.),  August  41 
pesticide  and  terminal  residues  (abs.),  April 
55 

phenolic  antioxidants  in  edible  fats  (abs.), 
November  57 

polycyclic  aromatic  hydrocarbons  in  fats 
and  oils  (abs.),  September  126 
polycyclics  in  edible  oil  solvents  (abs.), 
August  41 

propylene  glycol  fatty  acid  esters  in  shorten¬ 
ing  (abs.),  October  58 

protein  content  of  milk  (abs.),  December  72 
reductase  test  of  milk  for  cheese  produc¬ 
tion  (abs.),  July  58 

roasted  ground  coffee,  drying  loss  in  (abs.l. 
November  54;  moisture  estimation  (abs.), 
March  53 

saturated  and  unsaturated  fatty  acids  in  veg. 

oils  (abs.).  September  126 
sausages,  det.  of  water  content  (abs.), 
March  53 

screening  for  chlorinated  hydrocarbon  pesti¬ 
cides  (abs.).  March  53 

sensory  analysis,  organoleptic  methods  sur¬ 
vey^  (abs.).  June  67 

separation  of  l-ascorbic  and  d-isoascorbic 
acids  (abs.),  March  53 

soluble  coffee,  det.  of  caffein  in  (abs.). 
November  54 

spectrophotometry  of  limonin  in  orange 
juice  (abs.).  August  41 

spore  inactivation  in  U.H.T.  heated  milk 
(abs.),  April  55 

staining  technique  for  extraneous  materials 
(abs.).  November  54 

sulphhydryls  in  milk,  estimation  of  (abs.). 
July  58 

sulphonamides  in  milk  and  tissues  (abs.), 
July  61 

swelling  agents  in  meat  products,  det.  of 
(abs.).  October  58 

tocopherols  in  oils  and  fats  (abs.),  April  57 
tomato  products,  relation  between  refractive 
index,  specific  grav.  &  total  solids  (abs.), 
January  45 

transformation  of  fats  into  methyl  esters 
(abs.),  April  57 

urea  complex  formation  of  fatty  acids  (abs.), 
July  58 

veg.  oils,  fatty  acid  composition  of  (abs.), 
April  55;  tocopherols  in  (abs.),  February 
43;  unsaturation  in  (abs.),  February  43 
Antioxidants : 

chromaiegraphy  of  (abs.).  April  55 
mono-tertiary-butylhodroquinone.  potential  as 
a.  (abs.),  Januarv  46 

study  of  mechanism  of  a.  activity  (abs.), 
February  44 

tocopherols.  protective  effect  of  (abs.),  Feb¬ 
ruary  43 

Aroma  (see  under  Flavour  and  Aroma) 

Artificial  foods  (US).  October  57 
Aseptic  bottling  progress  (ed.).  January  21 
Automatic  gas  packing  of  infant  food  (ed.). 
March  32 


B 

Baking ; 

action  of  alpha-amylase  on  bread  making 
(abs.).  April  57 

biscuit  baking  process,  improving.  February 
39 

dough  development.  mechanical  factors 
affecting  (abs.).  April  57 


Baking  (continued) 


effect  of  phospholipids  on  bread  quality 
(abs.),  November  57 
new  bread  freezing  plant,  November  37 
pasteurised  whole  egg,  baking  properties  of 
(abs.),  June  67 

prevention  of  mould  formation  by  add.  of 
palmitate  of  sorbitol  (abs.),  December  72 
starches  for  dietary  bakery  and  confectionery 
goods  (abs.),  April  61 

vit.  Bi  destruction  in  rye  breads  (abs), 
February  44 

W.  Germany's  first  automatic  cake  bakery, 
October  42 

wheat  flour  blends,  baking  properties  of 
(abs.),  April  57 

“year-old  fresh  bread"  a  little  premature 
(ed.).  December  34 

Beer;  the  test  influences  a  trend  (ed.).  May  36 

Biochemistry ; 

enzymatic  liquefaction  of  starch  (abs.), 
April  58 

stimulating  yeast  growth  with  biotin  (abs.). 
July  61 

use  of  enzymes  by  the  food  industry  (abs.), 
August  41 

Bleak  future  for  small  firms,  says  survey  (ed.). 
October  31 

Boiler  efficiency,  obtaining  and  maintaining,  Feb¬ 
ruary  36 

Books  reviewed : 

Acceptance  of  New  Food  Products  by  .Super¬ 
markets  (Harvard  Business  School),  July 


82 


Basic  Principles  of  Sensory  Evaluation, 
September  134 

Binstead’s  Directory  of  Food  Trade  Marks 
and  Brand  Names.  October  87 

Breadmaking,  its  Principles  and  Practice 
(Edmund  P.  Bennion),  January  70 

British  Brewery  and  Soft  Drinks  Equipment, 
November  93 

British  Instruments  Directory  and  Data 
Handbook  1968,  September  134 

Characterisation  and  Manipulation  of  Pow¬ 
ders.  May  98 

Chemical  Additives  in  Food  (ed.  R.  W.  L. 
Goodwin),  April  78 

Cookie  and  Cracker  Technology  (Samual 
A.  Matz),  June  94 

Deep  Freezing  (Pat  M.  Cox),  September 


134 

Devaluation  and  the  U.K.  Economic  Crisis 
1968.  November  93 

Dietetic  Foods  (A.  E.  Bender),  April  78 
Drying  Milk  and  Milk  Products  (Hall  and 
Hedrick),  January  70 

Eleventh  Indian  Standards  Convention,  June 


94 


European  Food  Processing  Industry  1968, 
October  87 

Evaluation  of  the  World  Food  Literature 
(E.  J.  Mann),  May  98 

Expediture  on  Branded  Food  Products,  1967, 
April  78 

Food  in  the  Future  (ed.  J.  V.  McLoughlin), 
June  94 

Food  Flavorings,  Composition,  Manufacture 
and  Use  (Joseph  Merory),  July  82 

Food  Inspection  Notes  (H.  Hill  and  E. 
Dodsworth).  July  82 

Food  Poisoning  and  Food  Hygiene  (Betty 
C.  Hobbs).  September  134 

Food  Processing  Plant.  Vol.  1  (Frank  H. 
Slade),  April  78 

The  Fruit  Annual  1968-69,  September  134 

Fruit  and  Vegetables  (R.  B.  Duckworth), 
January  70 

Fundamentals  of  Food  Processing  Opera¬ 
tions — Ingredients,  Methods  and  Packag¬ 
ing  (J.  L.  Heid  &  Maynard  A.  Joslyn), 
October  87 

Handbook  of  Food  Additives  (ed.  Thomas 
et  al).  November  93 

Improving  Your  Creativity  on  the  Job  (John 
S.  Morgan),  .September  134 

Introduction  to  the  Study  of  Noise  in  In¬ 
dustry,  June  94 

London’s  Industrial  Heritage  (Aubrey  Wil¬ 
son).  Mav  98 

Macaroni  Products.  Manufacture.  Process¬ 
ing  and  Packing  (Dr.  Ch.  Hummel).  Janu¬ 
ary  70 

A  Management  Role  for  Quality  Control 
(John  T.  Hagan),  November  9.3 

Manual  on  Sensory  Testing  Methods,  Sep¬ 
tember  134 

The  Meat  Handbook  (Albert  Levie),  April 
78 

Membranes.  Technology  and  Economics, 
1967  (Dr.  Robert  Rickies),  May  98 

Milk  Pasteurisation  (Carl  W.  Hali  and  G. 
Malcolm  Trout),  May  98 


2 


Books  reviewed  (continued) 


Cheese  (continued) 


Dehydration  (continued) 


Modern  Cereal  Chemistry  (D.  W.  Kent 
Jones  and  A.  I.  Amos),  April  78 
Objectives  and  Standards  of  Performance  in 
Production  Management:  in  Marketing 
Management  (Ernest  C.  Miller)  May  98 
Olfaction  and  Taste  2  (ed.  T.  Hayashi), 
July  82 

Perfumery  and  Flavouring  Synthetics  (Paul 
Z.  Bedoukian),  July  82 
Poisons  and  T.S.A.  Guide,  September  134 
Potato  Processing  (William  F.  Talburt  and 
Ora  Smith),  June  94 

Proceedings  of  the  21st  Production  Confer¬ 
ence  1967  of  the  Pennsylvania  Manufac¬ 
turing  Confectioners'  Association,  July  82 
Publications  on  industrial  health  (HMSO), 
December  36 

Rheology  and  Texture  of  Foodstuffs 
(Society  of  Chemical  Industry),  July  82 
Second  British  Pest  Control  Conference. 
June  94 

Special  Purpose  Production  Machines 
(B.  W.  Charman),  July  82 
Sugar  Cane  Factory  Analytical  Control  (ed. 

John  H.  Payne).  September  134 
.Sugar  Esters  1968.  October  87 
Tree  Nuts,  Production,  Processing,  Products 
— Vol.  1  (J,  G.  Woodroof).  May  98 
Unilever  1945-1965  (Charles  Wilson),  July 
82 

Who  Owns  Whom  (U.K,  Edition)  1968, 
September  134 

Bread  : 

assessing  mould  susceptibility  (abs.),  Octo¬ 
ber  58 

Vit.  Bl  destruction  in  rye  b,  (abs.),  Feb¬ 
ruary  44 
Brewing : 

beer,  stabilisation  by  casein  (abs.),  August 
41 

hop  extract,  use  of  (abs.),  April  58 
industrial  eneymes  used  in  (abs.),  August 
41 

microbiological  control  in  the  brewery 
(abs.),  April  58 
Butter: 

adulteration  of  butterfat  (abs.),  June  74 
b.  powder,  mfr.  of  (abs.),  March  63:  bak¬ 
ing  performance  of  (abs.),  March  63 
oily  flavour  in  sweet-cream  b.  (abs.),  June 
74 

shock-freezing  of  cream  for  b.  production 
(abs.),  August  49 

spray  washing  of  (abs.),  June  74 
vacuum  reworking  studied  (abs.),  August  46 
with  low  bacterial  content,  production  of 
(abs.),  March  63 


Can  cause  tank  silos  to  collapse  (ed.).  April  25 
Cannery  project  will  cost  £2jm.  (ed.).  June  34 
Canning : 

acidity  in  spinach  (abs.).  December  75 
apple  sauce,  changes  during  storage  (abs.), 
August  42 

application  of  5'-ribonucleotides  to  canned 
veg.  (abs.),  September  131 
beta-glucosidase  activity  in  canned  plums 
(abs.),  June  68 

canned  grapefniit  juice,  shelf  life  (abs.). 
October  61 

canned  tomato  aspic,  prcKedure  for  (abs  ), 
September  133 

economising  in  tinplate  (abs.).  July  61 
head  space  and  can  rotation  (abs.),  Septem¬ 
ber  131 

internal  corrosion  of  cans  by  nitrate  (abs.), 
August  42 

nisin.  use  of  in  canned  peas  (abs.),  Decem¬ 
ber  72 

orange,  prevention  of  muddiness  (abs.), 
August  42 

processed  spinach,  chlorophyll  changes  in 
(abs.).  October  61 

rotary  sterilisation  performance  tests  (abs.). 
August  42 

salt  additives,  corrosion  effect  of  (abs.). 
April  58 

Carcinogens  in  (cmhI.  June  37 
Cereals : 

addition  of  iron  to  flour  (abs.),  June  68 
barlev.  germination  activity  test  (abs.). 
July  61 

barley,  soluble  proteins  and  /(-amylase  in 
(abs.).  April  S8 

disintegration  of  cereal  and  oil  seeds  (abs.), 
October  61 

enrichment  of  cereal  products  with  vitamins 
and  minerals  (abs.).  September  132 
fortification  with  proteins  (abs.),  September 
132 

fractionation  of  cereal  starches  (abs.),  April 
58 

maize,  drv-milling  and  dry-degerming  of 
(abs.).  September  133 

treatment  of  flour  with  acetone  peroxides 
(abs.).  April  58 

uric  acid  in  flour  (abs.),  March  56 
The  changing  shape  of  coolers  (ed.),  July  37 
(Tieese : 

c.  fat,  partial  glycerides  in  (abs.).  February 
47 

estimation  of  lactose  in  (abs.),  June  67 


estimation  of  nitrite  in  (abs.),  September 
126 

extraneous  materials  in,  det.  of  (abs.), 
January  45 

Gniytre,  mfr.  of  (abs.),  January  52 
kinetics  of  salt  diffusion  in  (abs.),  October 
90 

Multitub  cheese  making  machines  (abs.), 
June  77 

plastic  materials  tested  (abs.),  January  52 
pneumatic  control  for  cheesemaking.  Sep¬ 
tember  45 

stability  of  polyphosphate  in  processed 
(abs.),  March  63 

technology  of  production  (abs.),  February 
44 

Chocolate : 

another  revolutionary  process  (ed.),  Septem¬ 
ber  43 

automation  at  Swiss  chocl.  factory,  March 
51 

CVrffee : 

moisture  estimation  in  roasted  ground  (ahs.), 
March  53 

production  of  soluble  powder  (abs.), 
December  72 

roasting  procedures,  effect  on  quality  (abs.), 
August  50 

Company  deals  (ed  ).  March  32 

Computer-controlled  warehouse  (ed.).  May  36 

Computer  feature.  November  issue:  introduc¬ 
tion  to  computers.  38:  for  stock  control, 
40:  c. -controlled  biscuit  making.  42:  linear 
programming  of  feed  mixes,  45:  equip¬ 
ment  controls  processes  and  keeps  records. 
47:  complex  accountancy  problems  simpli¬ 
fied.  48:  sales  analysis  for  food  com¬ 
pany,  49:  computer  invoices  microfilmed. 
49:  computer  for  commercial  cold  stores. 
50:  totally  integrated  systems  for  manage¬ 
ment  control:  c.  applications  in  brief.  52 
£330.000  contract  for  computer  soup  plant. 
December  70 

Concentrated  milk  in  cheesemaking  (ed.),  Janu¬ 
ary  21 

Confectionery : 

addition  of  flavours  to  candy  (abs.),  Feb¬ 
ruary  44 

automation  at  Swiss  choc,  factory,  March 
51 

choc,  masses,  mechanised  conveying  of 
(abs.).  November  57 

chocolate  nroduction  by  Swiss  chain  store 
group  (Migros).  August  34 
chocolate,  stability  and  shelf-life  of  (abs.), 
November  57 

chocolates,  thermal  capacity  of  (abs.),  Feb¬ 
ruary  5 1 

cocoa  butter,  purity  testing  (abs.),  Novem¬ 
ber  57 

corn  syrup,  stabilisation  of  pH  (abs.), 
January  46 

derivatography  of  (abs.).  January  46 
fat  free  cocoa  constituents  in  choc,  products 
(abs.).  July  58 

measuring  fat  bloom  in  chocolate  (abs.), 
February  44 

micro<tructure  of  hard  boilings  and  cara 
mels  (abs.),  November  57 
new  chocolate  process  (ed.).  July  35 
thermal  chemical  changes  in  (abs.),  January 
46 

Consultants,  pilot  scheme  for  subsidising  pay¬ 
ments  to  (ed.).  August  21 

Container  revolution  causes  food  import  head¬ 
aches  (ed.).  August  22 

Correspondence ; 

Australian  Institute  emblem.  December  36 
cyclamates.  January  34:  no  evidence  of 
hazards,  February  38:  March  33:  April 
42:  Mav  37:  July  37 
diethyl  pvrocarbonate.  May  38 
fish  protein  concentrate,  June  35 
lapsis  machinae.  September  45 
sausages  from  fish.  May  il 
the  science  of  factory  hygiene,  June  35 
.Snanish  food  fair.  October  32 
the  Which?  reports,  March  33 
wines,  foods  and  toxicology,  November  35; 
December  36 

CW.S  mill  to  be  world's  most  modern  (ed.). 
November  .3  3 

CWS  onen  £600.(8)0  preserves  plant.  December 
38 

Cyclamates  (see  also  under  Orrrespondence) ; 
all  ouiet  on  the  c.  front  (ed.).  March  32 
drooped  bv  leading  food  chains  (ed.)  Sep¬ 
tember  43 

excretion  of  c.  in  the  rat  (abs.).  September 
I3t 

stability  of  (abs.),  December  75 


Data  sheet : 

APV  weighing  and  blending  plant.  Novem¬ 
ber  79 

Tweedv  of  Biirnlev  Ltd  .  automatic  mixer 
developer.  September  1 17 
Westfalia  separators  and  decanters.  May  57 
Dehydration : 

cooii-ed  beef,  freeze-drying  of  (abs.).  June 
68 

drying  bv  dispersion  (abs.).  November  57 
experimental  air  drying  apparatus  (abs.). 
61 


freeze-drying  of  beef,  a  theoretical  model 
(abs.),  June  68 

rates  of  moisture  sorption  and  desorption 
from  dried  foods  analysed  (abs.),  July  62 
vacuum  d.  in  edible  oil  (abs.),  August  42 
Delay  legislation.  Lord  Trenchard  tells  Govern¬ 
ment  (ed.),  February  25 
Down  the  drain  (ed.).  April  26 
Dryer,  hot  air,  designing,  February  34 


Education : 

higher  national  diploma  in  food  technology 
(ed  ),  August  29 

Effluent  treatment:  methods  of,  April  27:  efflu¬ 
ents  from  food  processes,  April  30;  how 
Golden  Wonder  make  effluent  treatment  pay, 
April  33;  effluents  from  factories.  April  37; 
guide  to  equipment  and  services,  April  43 
Eggs : 

disinfection  (abs.),  February  48 
dried  e.  products,  det.  of  salmonella  (abs.), 
March  60 

e.  powder,  storage  life  of  (abs.),  Decem¬ 
ber  75 

e.  whites,  sodium  lauryl  sulphate  in  (abs.). 
March  53 

lipids  in  fresh  and  stored  (abs.).  February 
48 

polyethylene  packs  for  shelled  eggs  (abs.), 
April  58 

Encapsulation  for  food  ingredients  (ed.),  Decem¬ 
ber  33 

Engineering  societies  form  food  groups  (USA). 

April  54 
Enzymes : 

enzyme  pre-treatment  of  dried  legumes 
(USA),  November  60 

production  of  proteolytic  e.  (abs.),  Decem¬ 
ber  72 
Exhibitions : 

Brewex  68.  July  54 

Foodpack.  September  107  and  October  48; 

more  new  machines  at  (ed.),  December  35 
Hamburg  Meat  Machinery,  October  38 
Machevo  68  (ed.).  October  32 
Meat  Industry  Exhibition,  June  58 
Mechanical  Handling,  picture  preview.  May 
63;  second  report,  July  50 
Spanish  Food  Fair.  June  40 


Factories  described : 

Bellevue  Feine  Kuchen,  W.  Germany,  Octo¬ 
ber  42 

Cavaghan  &  Gray  Ltd..  Carlisle,  new  pie 
bakery,  July  43 

Migros,  Buchs.  Aarau.  August  34 
Nestle  chocolate  plant  at  Broc,  October  44 
Suchard,  Neuchitel,  Serrieres,  March  51 
Tudor  Food  Products  Ltd.,  Peterlee,  Dur¬ 
ham.  January  35 

R.  Twining  &  Co.  Ltd.,  Andover,  Hants., 
March  38 

FDA  rejects  irradiated  ham.  November  60 
Fire:  many  fire  hazards  are  unexpected  (ed.). 
August  21 

Fire  prevention.  March  41;  equipment  for  fight¬ 
ing  fires.  March  43 
Fish : 

cholesterol  content  for  fish  characterisation 
(abs.).  April  61 

cod  fillets,  cold  storage  of  (abs.).  June  71 
cold  storage  deterioration  (abs.),  June  71 
first  commercial  fish  flour  plant  in  USA, 
October  57 

f.d.  salmon,  effect  of  R.H.  on  (abs.)  Octo¬ 
ber  62 

fish  and  fish  products,  developments  in. 
May  39 

f.  finger  blocks,  tempering  of  (abs.),  Jurte 
71 

f.  sausage,  preservation  of  (abs.),  Novem¬ 
ber  SI 

freeze-dried  shrimp,  properties  of  (abs.), 
November  59 

freezing  (FAO  technical  conf.):  appraisal 
of  freezing  methods;  freezing  by  brine 
immersion:  cod  stored  at  superchill  temps; 
polyphosphate  treatment  of  cod  muscle: 
freezing  of  shellfish;  reduction  of  thaw 
drip;  pastes  and  sausages  from  frozen 
minced  fish  muscle;  changes  in  eating 
quality  of  frozen  stored  cod;  effect  of  pH 
on  cold  storage  deterioration  of  cod: 
measurement  of  hardness  in  cooked  fish 
muscle:  irradiation  of  fish  at  sea;  vacuum 
packaging  techniques;  protection  against 
light:  new  product  development,  January 
26-28 

frozen  f.,  preventing  denaturing  of  proteins 
in  (abs.),  March  59 

herring  fillets,  effect  of  tylosin  lactate  on 
(abs.).  March  59 

herring,  protein  changes  during  storage 
(abs.).  March  59 

influence  of  lipids  on  quality  (abs.),  June  68 
is  the  broiler  fish  on  the  way?  (^.),  May 
35 

muscle,  nucleotides  of  (abs.).  October  61 
processing  equipment  reviewed.  May  51 
protein  concentrate  rrom,  March  37;  furtt 
35  (correspondence) 
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Fish  (continued) 


$au>agc$  from.  May  37 

shelling  prawns  by  compressed  air,  August 
32 

smoking  developments  reviewed.  May  48 
Torry  research:  hopes  to  cut  imports  of 
fish  products;  prepackaging  fresh  fish; 
low  temperature  physiology;  physical  in¬ 
vestigations;  identification  of  species;  im¬ 
proving  fish  flavour;  danger  points  in  fish 
processing;  measuring  humidity  in  cold 
stores  (ed.),  July  3S 

use  of  sea  water  ice  for  storage  of  (abs.), 
October  61 

Fishmeal,  modern  manufacturing  processes.  May 
41 

Flavour  and  aroma; 

alcoholic  bev.,  aroma  composition  of  (abs.), 
August  42 

black  tea  aroma,  composition  of  tabs.), 
March  56 

chicken  flavour,  source  of  (abs.),  February 
51 

cocoa  aroma,  composition  of  (abs.),  March 

56 

cocoa  a.  (abs.),  April  61 

coffee,  volatile  constituents  of  (abs.),  April 
61 

cooked  chicken  meat  volatiles  (abs.),  Feb¬ 
ruary  51 

f.  and  a.  substances  in  meat  tabs.),  July  65 
flavouring  principle  in  vegetable  protein 
bvdroivsates  (abs.),  June  71 
grapes  essence,  volatiles  from  (abs.),  April 
61 

how  to  suppress  smells  (ed.).  May  36 
intensification  of  odour  by  cysteine  tabs.), 
March  56 

isolation  of  flavour  compounds  (abs.),  April 

57 

roasted  peanut  f.,  precursors  of  (abs.), 
March  56 

sensory  standards  of  flavour  (abs.),  August 
50 

shelf-life  of  aroma  goods  (abs.),  December 
75 

soya  bean  oil,  volatile  flavour  components 
(abs.),  February  48 

symposium  of  German  society  for  food 
chemistry  (abs.),  March  56 
Flavours,  blending  and  compatibility  of,  Ing. 
Sur. 

Food  additive  legislation,  Ing.  Sur. 

Food : 

assessing  world  supplies  by  satellite,  Octo¬ 
ber  57 

foreign  matter  in  (ed.),  November  35 
U.K.  sources  of  supply  (ed.),  October  31 
Ftx>d  engineers  meet  in  Bristol  (ed.).  May  35 
F(X)DPACK  conferences,  December  39-42;  liv¬ 
ing  to  be  100;  new  processes  for  convenience 
foods;  significance  of  structure;  packaging  of 
wet  flsh;  role  of  dairy  produce  in  human 
nutrition;  food  technology  in  catering  indus¬ 
try;  intermediate  basic  science  needed;  some 
Canadian  developments;  nitrogen  controlled 
atmosphere  storage;  expanded  polystyrene 
boxes;  vacuum  packaging. 
f'(x>d  quality  control,  January  29 
Food  science  at  Reading  (ed.),  April  26 
Freeze-drying : 

,  factors  affecting  dry  layer  permeability 
"  (abs.),  Augu.u  45 

f.d.  salmon,  effect  of  R.H.  on  (abs.),  October 
,  *2 

properties  of  fd.  shrimp  (abs.),  November 
59 

Fruit  and  fruit  products: 

apple  flakes,  production  of  (abs.).  April  61 
apple  preservation  study  (abs.),  January  49 
apple  slices,  prevention  of  brown  colour, 
February  42 

apricot  preserves,  formation  of  prussic  acid 
in  (abs.).  March  .59 

^  _  citrus,  det  of  diphenyl  in  (abs.),  March  53 
creamed  honey-fruit  spreads  (abs.),  June  71 
detection  of  137  caesium  in  seeds  and  fruits 
(abs.),  July  58 

,  lemon,  oil  constituents  (abs.),  March  59 
olives,  bitterness  estimation  method  (abs.), 
April  61 

organophosphorus  pesticide  residues  on,  det. 
of  (abs.),  January  45 

sulphited  strawberries,  disintegration  of 
(abs.),  September  131 
Fruit  juices; 

aspects  of  enrichment  reviewed  (abs.), 
August  45 

cann^  grapefruit  juice,  shelf  life  of  (abs.), 
October  61 

chemical  composition  of  apple  juice  sedi¬ 
ment  (abs.),  October  62 
cider  preserved  by  UV  irradiation  (USA). 
July  57 

Israel  orange  j.,  amino  acids  of  (abs.), 
August  45 

lemon  juice,  effects  of  preservatives  on 
(abs.),  August  45 

orange  j.,  spectrophotometry  of  limonin  in 
(abs.),  August  41 
Fuel  efficiency: 

boiler  efficiency.  February  36 
improving  biscuit  baking  process,  February 
39 

G 

Glass  packaging ;  what  the  consumer  wants;  in¬ 


Glass  packaging  (continued) 


dustrial  trends  (ed.)  (symposium  report),  June 

34 

Glass,  wide  scope  for  (ed.),  August  22 
Going  metric  (ed.),  .April  26 


Happy  new  year  (economic  prospects)  (ed.), 
January  2 1 

Honey,  quality  evaluation  of  (abs.),  June  77 
Hormones  for  planned  calf  corps  (USA),  July 
57 

Hygiene ; 

automatic  flying  insect  control,  February  33 
disinfectants  in  the  dairy  industry  (abs.), 
February  44 

egg  disinfection  (abs.),  February  48 
milk  tankers,  automatic  cleaning  of  (abs.), 
February  44 

plastics,  cleaning  of  (abs.),  August  45 
poultry  fattening  units,  hygiene  in  (abs.), 
February  51 

solving  practical  problems  in  food  factories, 
August  23 


Ice  cream: 

effect  of  fat  on  texture  (abs  ).  April  61 
packaged,  det.  of  weight  per  unit  vol. 
(abs.),  December  72 

Improving  milk  colour  by  feeding  carotenoids 
(ed.),  January  21 
Ingredients ; 

malt  extract,  mfr.  and  evaluation  of  (abs.), 
April  61 

starches  for  dietary  bakery  and  confection¬ 
ery  goods  (abs.),  April  61 
Institute  of  Food  Science  &  Technology  affairs 
(ed.).  February  26 

International  Congress  of  Food  Science  and 
Technology:  wants  an  emblem  (ed.),  March 
32 

International  food  information  service,  April  76: 
(ed.),  July  36;  advanced  printing  technique 
(ed.).  July  36 
Irradiation : 

chicken  meat,  low  dose  irradiation  of  (abs.), 
.April  62 

cider  preserved  by  UV  irradiation  (USA), 
July  57 

effect  of  gamma  radiation  on  fish  packs 
(abs.).  October  62 

effect  of  i.  on  storage  of  peaches  (abs.), 
October  62 

effects  in  fruit  (abs.),  October  62 
first  private  commercial  meat  irradiation 
plant  (USA),  February  42 
food  preservation  by  irradiation  written  off 
(USA),  February  42 

index  of  world  irradiation  activities,  August 
54 

i.  fish,  effect  of  flavour  enhancer  on  (abs.), 
October  62 

i.  of  A.flavus  condiospores  (abs.).  June  71 
low-level  i.  of  oysters,  effects  of  (abs.), 
June  71 

setback  for  food  irradiation  (ed.),  August 
21 


Legislation : 

Bread  and  Flour  Regulation  1963  and  Food 
Standards  (Self-Raising  Flour)  Order  1946 
to  be  reviewed,  November  94 
Canned  Meat  Product  Regulations  1967, 
amending  regulations  proposed.  May  95 
Condensed  Milk  Regulations  1959  being  re¬ 
viewed,  April  76 

controls  proposed  on  further  classes  of  food 
additives,  October  88 

controls  on  food  additives,  December  89 
delay  legislation.  Lord  Trenchard  tells  Gov¬ 
ernment  (ed.).  February  25 
federation  fights  labelling  laws  (ed.),  Febru¬ 
ary  26 

Fish  and  Meat  Spreadable  Products  Regu¬ 
lations  1968.  May  95 

Food  Standards  Compositional  Orders  to  be 
reviewed.  May  96 

Imported  Food  Regs.  1968  (see  container 
revolution  causes  food  import  headaches 
(ed.)),  August  22 

labelling  and  composition  regs. :  Labelling 
of  Food  Regs.  1967;  Ice  Cream  Regs. 
1967;  Margarine  Regs.  1967;  Coffee  and 
coffee  Products  Regs.  1967,  February  74 
meat  products  regs.  needed,  says  scientific 
adviser  (ed.).  February  25 
Offals  in  Meat  Products  Order,  review  of, 
April  76 

proposals  for  regulations  on  cream.  June  93 
Skimmed  milk  regulations  amended,  Novem¬ 
ber  96 

Liquids  handling :  concentration  by  reverse  os¬ 
mosis  (abs.),  November  59 


Machinery  &  equipment : 

air  curtain,  September  1 1 1 
air  duct  heaters.  September  1 14 
airlock  feeder,  November  71 


Machinery  and  equipment  (continued) _ 


air  powered  pumps.  April  66 
air-powered  pumps,  July  70 
air  structure  as  factory  or  warehouse,  Feb¬ 
ruary  30 

aluminium  cooling  trays,  October  74 
aluminium  footbridge,  September  111 
animal  meal  from  waste  meat,  October  73 
auger  tilling,  August  58 

automatic  base  for  filling  machines,  July 
66 

automatic  checkweighing  of  dough,  October 
66 

automatic  de-tinning.  May  86 
automatic  door  control,  October  74 
automatic  filler-linking  arrangement,  Janu¬ 
ary  60 

axial  flow  fans,  September  121 
bag  ckising  machine.  June  83 
bakery  spray  machine.  February  60 
batch  controller,  March  84 
bin  activator.  May  81 

body  labeller  for  round  containers.  May  90 
bottle  recrater,  November  72 
box  checking.  December  83 
bulk  handling  containers,  October  69 
burglar  alarm,  February  59 
butterfly  valves.  May  85 
butterfly  valves,  August  58 
cabbage  harvester,  experimental  (USA). 
August  54 

can  crusher,  November  64 
capacitance  depth  gauging.  June  89 
capping  equipment,  December  83 
carton  lid  closer,  November  75 
carton  overwrapper,  October  69 
case  forming  system,  January  55 
cask  filling  machine,  December  83 
centrifugal  pumps,  July  70 
changing  shape  of  coolers  (ed.),  July  37 
cheese  making  machines  (abs.),  June  77 
cheesemaking,  pneumatic  control  for,  Sep- 
‘tember  45 

chromatography  valve.  April  66 

classifier  for  statistical  analysis,  November 

67 

classifying  system  for  checkweigher,  Sep¬ 
tember  1 1 1 

cleaner  with  polythene  dust  collection  bag, 
June  89 

cleaning  by  ultrasonics,  January  56 
cleaning  gun,  October  bb 
cleaning  system.  September  121 
cold  air  curtain,  September  112 
collapsible  tank  for  raspberry  pulp,  Octo¬ 
ber  37 

comminuting  mill  for  small  scale  work, 
June  78 

compact  cooler,  February  60 

concentrated  liquid  cleaner,  December  90 

container  for  solid  carbon  dioxide,  October 

54 

continuous  blender,  November  71 
continuous  steriliser  for  Belgian  dairy, 
March  82 

conveyor  belt  weigher,  November  63 
conveyors  for  powders.  November  76 
conveyor  system  for  licorice  allsorts,  Novem¬ 
ber  71 

cooling  towers,  December  79 
cork  for  cold  store  insulation,  November  67 
counting  machines,  January  59 
cream  ripening  tank,  April  64 
cutting  table.  May  82 
data  transmission.  September  108 
detection  of  foreign  bodies.  May  86 
detection  system.  January  60 
diaphragm  valve,  August  66 
dielectric  heating  generator.  May  81 
disposable  caps,  February  55 
disposable  gloves,  August  57 
diverter  valve,  January  60 
double  turnable  truck,  June  85 
drum  heater,  January  62 
drum  lifting  tongs.  September  1 12 
dry  air  supply,  November  72 
drying  cabinet.  August  61 
dual  fuel  boilers,  March  82 
dust  collectors  in  smaller  sizes.  May  82 
dust  extraction,  January  61 
easy-to-dismantle  storage,  November  71 
electric  metal  detectors,  design  of  (abs.), 
August  50 

electronic  auxihary  stations,  March  84 
electronic  thermometer,  November  67 
elevating  equipment.  April  65 
elevator  lifts  and  tilts  drums.  January  62 
extendable  boom  conveyor,  January  59 
extending  conveyor  in  bakery,  March  79 
fault  finder  for  case  packer,  November  64 
feeding  device  for  cartoner,  June  82 
filler  handles  solids,  October  69 
filler  purges  cans  to  reduce  air  content, 
.August  62 

filling  machine.  August  58 
filling  machines,  October  69 
filling  machines,  November  72 
filling  machines  for  meat  products,  Feb- 
rtiarv  56 

filling  machines  from  America,  February 

55 

film  sealers,  February  56 

fire  detector.  September  121 

flexible  food  container,  September  108 

floor  scrubber,  August  65 

floor  surfacer,  January  61 

flow  indicator,  October  73 

fluorescent  tube  protector,  April  65 
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Machinery  and  equipment  iconlinued) 


for  bagging  bread,  August  61 
forced  air  drying  tunnels,  October  65 
for  containerised  shipping,  April  65 
for  filling  liquids,  August  58 
fork  lift  for  cramped  conditions,  April  66 
fork-lift  truck,  February  56 
for  lifting  and  storing,  June  78 
form-fill-seal  and  wrapping  machines,  July  66 
forms,  fills  and  seals  plastic  containers, 
August  66 

fourway  reach  truck,  September  121 
free  flow  heat  exchanger,  March  84 
fruit  press,  December  76 
fruit  pulping,  September  114 
gas  baking  for  pies,  November  64 
gas  incinerator,  January  60 
gas  valves,  September  108 
German  machines  for  biscuit  production 
November  76 

glass  fibre  fans,  December  76 
glass  fibre  silo,  March  77 
gravimetric  fevers.  August  66 
gravity  blending.  May  86 
hand  dryer,  February  55 

heat  exchanger  for  molasses  heating,  Decem¬ 
ber  83 

heat  exchangers  at  crisp  factories,  June  81 

heating  hot-melt  adhesives,  September  1 1 1 

high-speed  belt,  August  61 

hydraulic  pallet  trucks,  October  74 

hygienic  pump,  June  78 

impulse  counters,  February  55 

inset  for  cutting  table.  December  80 

instant  film  change.  January  60 

instruments  for  weighing  plants,  August  57 

jam  and  marmalade  packing  line.  August  62 

Japanese  fork  lift  trucks.  May  89 

joint  for  pvc  pipes,  October  69 

jointing  material.  May  89 

labeller-sealer  from  Japan,  April  63 

labelling  machines  from  Germany,  October  70 

label  overprinting,  February  56 

labels  for  data  processing,  December  76 

lacquer  for  table  tops,  October  70 

level  control,  June  86 

level  controller,  April  66 

level  controller,  September  112 

level  detector,  April  63 

level  gauges  for  ingredients  plant,  Novem¬ 
ber  63 

level  indicating  system,  July  70 
level  measuring.  May  89 
lift  and  tip  machine.  May  86 
lifts  in  frozen  food  store,  July  69 
lift  truck  range,  October  73 
lighting  fitting  resists  corrosion,  January  62 
liquid-carrying  drum,  August  58 
liquid  chiller,  November  75 
liquid  level  controllers.  January  62 
liquid  storage  tanks,  November  76 
liquids  storage.  November  67 
loader  travels  with  lorry,  March  84 
lubrication  service,  September  1 12 
machine  for  dispensing  liquid  egg,  November 
68 

machine  guards,  January  56 
manufacture  of  sideloaders,  April  64 
material  for  floors,  November  75 
measures  humidity,  March  78 
meat  machinery.  September  1 14 
meat  saw,  October  73 

mechanical  handling  equipment,  February  60 
metal  preservative.  December  83 
metering  pump,  November  76 
metering  system.  October  74 
mincer  for  pet  food,  February  52 
mini  bucket  elevator,  July  73 
mixer  granulator,  April  63 
mobile  spray  machine,  January  62 
modification  in  melter  design,  June  86 
moisture  index  meter  from  Holland,  May  90 
moisture  meters,  December  80 
monitoring  recorder,  March  77 
moulds  and  wraps  butter,  August  62 
multiple  assembly  pumps,  February  52 
multipoint  level  indicator,  January  59 
new  accumulating  conveyor,  June  89 
new  cladding  for  cold  stores,  August  26 
new  diaphragm  valves,  September  121 
new  steriliser  for  canned  foods,  July  56 
new  type  valve,  July  73 

90  degree  conveyor  belt  turn,  November  68 
noduliser  converts  powders  to  granules,  Feb¬ 
ruary  63 

non-metalHc  strapping.  November  64 
non-toxic  food  hose.  January  61 
nozzle  kits  for  fillers.  November  63 
oil  and  water  mist  filters.  August  66 
ORP-to-current  converter,  March  81 
oven  converted  to  natural  gas,  February  55 
packaging  machines  demonstrated,  October 
65 

pallet-handling  dolly,  June  86 

pallet  loader  from  Sweden,  October  70 

pallet  plates.  May  85 

palletiser  combination.  May  90 

paper  caps,  July  66 

paste  filling  and  buttering.  August  65 
pea  harvester,  August  61 
photo  relay  unit,  July  69 
pickle  harvester  (USA),  April  54 
pipeline  heaters,  September  108 
plastic  barrels  for  brined  veg.,  August  57 
plastic  flooring  for  herring  factory,  Novem¬ 
ber  68 

plastic  pumps.  December  83 
plastic  sprocket  chains,  October  70 


Machinery  and  equipment  (continued) 


plastic  tags,  June  85 
platform  truck,  April  65 
plug-in  unit  level  controllers.  May  86 
pneumatic  separators,  June  78 
pneumatic  spool  valves,  June  85 
polyethylene  storage  tank.  May  85 
portable  mixer,  March  77 
powder  handling,  August  66 
powered  pallet  trucks,  December  79 
powered  stacker,  February  63 
power  strapping  machine,  March  79 
power  sweepers,  January  55 
powered  ventilators,  June  86 
precision  filler,  August  66 
prec'sion  filling,  August  65 
prevents  water  in  pipes  freezing.  January  62 
printing  unit,  December  80 
process  controller.  May  89 
process  control  stations,  July  66 
pump  for  cole-slaw,  January  61 
pump  for  large  water  vapour  loads,  July 
73 

pump  for  molten  tallow.  May  89 

pump,  miniature,  January  60 

pump  range,  February  63 

pump  range  extended,  March  82 

pumps  from  U.S.A.,  June  82 

pumps,  high  pressure.  January  60 

pumping  by  air  displacement.  February  59 

purified  water  for  humidifiers,  July  73 

purity  controller,  Noyember  76 

quick  change  processing  vessels.  April  64 

refrigeration  equipment  review,  June  49 

relay  unit,  December  80 

reverse  flow  valves,  September  1 14 

rhubarb  and  celery  sheer,  June  85 

rice  packaging,  Noyember  72 

rider  tractor.  May  85 

roll  pallet,  June  82 

rotary  filler.  October  70 

rotary  freezing  plant.  March  81 

rotary  packer  for  Yugoslavia.  October  69 

sachet  making  range  from  Italy,  July  70 

sausage  handling  merchanised,  August  62 

scrubber-polisher,  September  1 1 1 

scrubber-polisher,  December  79 

self-cleaning  milk  separator.  January  56 

self-cleaning  separator,  March  79 

semi-fluidised  belt  freezer,  June  57 

separation  of  powdered  materials.  June  81 

sequential  control  systems.  August  57 

sequential  programmer.  March  78 

sequential  timer.  May  82 

60-head  filler  at  Belgian  dairy,  October  65 
size  reduction  equipment,  April  63 
slatted  flooring.  September  121 
small  high  speed  mixer  for  flour,  February 
59 

solution  concentration  controllers,  August 
61 

split  seals,  August  66 

stacking  trucks,  July  69 

stainless  steel  conveyor.  February  59 

steam  boiler.  January  61 

steam  cleaner.  September  1 1 1 

steam  hoses.  July  69 

steam  peeler  for  crisp  production.  Noyember 
75 

strapping  tool.  May  85 

suction  and  pressure  conveyors,  August  65 
suction  cleaner,  February  52 
swivelling  hose  connector,  September  121 
synchronised  bottling  lines,  August  62 
tablet  coating  system  for  confectionery,  June 
81 

tanks  for  hydrolisate.  November  68 

tanks  in  plastic,  April  65 

tape  dispenser,  February  63 

taping  for  double  bundling.  March  79 

tea  separator.  May  82 

temperature  controllers.  December  76 

temperature  indicators,  February  60 

temperature  inside  a  silo.  September  121 

thermostatic  bath,  December  79 

thermostats  and  pressure  switches.  May  85 

three-in-one  packaging.  March  82 

tilted  plate  separator.  November  76 

towel  disposal,  December  79 

trailer  towina.  October  74 

transducer  for  process  plants.  January  .55 
treatment  of  prepacked  meat.  January  59 
truck  for  cramped  conditions,  November  75 
tube  filter.  August  57 
twin  labeller,  March  77 
unusual-shaped  containers.  February  55 
vacuum  cleaner.  December  80 
vacuum  contactors.  February  52 
vacuum  packaging.  September  1 14 
vacuum  packaging  machines,  March  77 
valve  actuators.  February  52 
valve  actuators.  August  61 
valve  improvements,  March  81 
valve  positioner,  March  77 
vegetable  sheer,  March  78 
ventilation  units,  September  1 12 
vibratory  feeder.  January  56 
waste  disposal,  September  1 1 1 
water  strainer.  September  114 
weighing  and  filling.  December  80 
weighing  of  dense  materials.  February  52 
weight  control  at  sugar  refinery.  February  60 
wrapping  machine  improvements.  May  81 
Mashed  potato  granules,  mfr,  of,  October  33 
Materials  of  construction; 

aluminium.  January  23;  stainless  steel.  Feb¬ 
ruary  27;  borosilicate  glass.  February  31; 
reinforced  plastics,  March  35. 


Meat  and  meat  products: 

aging,  shortening  as  a  factor  (abs.);  struc¬ 
tural  changes  during  (abs.),  March  60 
beef  collagen  solubility  (abs.),  June  72 
beef,  freeze-drying  of  (abs),  June  68 
beef  quality,  assessment  of  (abs.),  November 
59 

broiler  meat,  cell  disruption  and  freezing 
time  in  (abs.),  October  90 
cooked  beef,  freeze-drying  of  (abs.),  June  68 
colour  measurement  in  (abs.),  August  4.1 
colour  stability  of  cured  and  smoked  meat 
products  (abs.),  April  62 
connective  tissue  and  quality  (abs.),  October 
90 

determination  of  ratio  metmyoglobin  to  total 
myoglobin  (abs.),  August  46 
effect  of  microorganisms  on  fresh  pork  tissues 
(abs.),  June  71 

expansion  at  iricat  pie  factory,  October  4’ 
flavour  and  aroma  substances  in  meat  (abs.), 
July  65 

freezing  and  thawing  of  discussed  (abs.). 
June  71 

frozen  beef,  chemical  deterioration  of  (abs.), 
October  W 

juice-holding  capacity  of  m.  during  heating 
(abs.).  August  45 

lamb  carcases,  cooling  and  freezing  of  (abs.). 
June  72 

liver,  effect  of  technical  processes  on  vit.  A 
content  (abs.),  June  77 

meat  emulsions,  stability  of  (abs.),  October 
62 

meat  freshness,  evaluation  of  (abs.),  Novem¬ 
ber  59 

m.  products,  assay  of  nonfat  dry  milk  in 
(abs.),  August  41 

meat  products  regs.  needed,  says  scientific 
adviser  (ed.).  February  25 
meat  salads,  quality  tests  (abs.),  November 
59 

meat  trimmings,  emulsion  stability  of  (abs.), 
July  65 

moulds  on  m.  products  studied  (abs.),  June  T’ 
new  £200,000  abattoir  opened.  November  35 
p8tes.  composition  and  evaluation  of  (abs.), 
July  65 

pH  measurement  reliability  tested  (abs.), 
July  65 

pm  changes  in  protein  solubility  (abs). 
October  62 

pork,  quality  characteristics  studied  (abs.). 
June  72 

protein-enriched  ready-to-eat  m.  products. 

mfr.  of  (abs.),  October  62 
protein  quality  survey  (abs.),  September  131 
raw  hams,  spoilage  of  (abs.),  February  48 
relation  between  quality  and  cooking  losses 
(abs.),  June  71 

rheology  discussed  (abs.).  March  60 
sampling  for  microbiological  control.  August 
27 

storage  at  high  temp.,  bacteriology  of  (abs.). 
August  46 

swelling  of  connective  tissue  in  brines  (abs.), 
April  62 

technology  of  meat  storage  at  high  tempera¬ 
ture  (abs.),  July  65 
temp,  control  of  (abs.),  October  90 
test  strip  detection  of  nitrite  in  (abs.),  April 
62 

thermal  conductivity  of  various  meats  (abs.), 
February  51 

total  aerobic  bacterial  count  in  m.  products, 
standardisation  of  (abs.).  June  72 
water  binding  capacity  of  (abs.),  February  48 
meat  preparation  plant  opened  at  Wall’s 
Hyde  factory,  August  33 
Microbiology : 

aflatoxins  in  foods,  diffusion  of  (abs.),  August 
46 

air-borne  bacteria  at  aerosol  chamber  open¬ 
ings  (abs.).  January  49 

cl.  perfringens  type  A,  experimental  food 
poisoning  with  (abs.).  March  60 
disintegration  of  sulphited  strawberries  (abs.). 
September  131 

dried  egg  products,  det.  of  salmonella  (abs.). 
March  ^ 

inhibition  of  vegetative  growth  in  cured 
meats  by  nitrite  (abs.),  June  74 
microbiological  protein  production  from 
hydrocarbons  (abs.),  March  60 
microcolonies  in  milk,  electronic  counting  of 
(abs.).  June  72 

microflora  of  sugar,  damage  caused  by  (abs.). 
June  12 

moulds  on  meat  products  studied  (abs.). 
June  72 

psychrophilic  microorganisms  in  food  (abs.). 
January  49 

sampling  for  microbiological  control  of  meal 
products,  August  27 

spoilage  of  pickles  (abs.),  September  131 
superficial  microflora  of  carcases  (abs.).  June 
72 

total  aerobic  bacterial  count  in  meat  products. 

standardisation  of  (abs.).  June  72 
vapour  phase  sterilisation  (abs.),  June  74 
Microwaves : 

egg  white,  coagulation  characteristics  of 
(abs.),  January  49 

heating  for  potato  crisps  at  Smiths  Food 
Group  factory,  October  46 
m.  heating,  survey  (ab»-),  June  74 
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Oils  and  fats  (.continued) 


Packaging  and  new  products  (continued) 


Milk  and  milk  prod;ict»: 

action  of  different  rennets  tabs.),  March  63 
action  of  rennet  tabs.),  October  9() 
action  of  rennets  of  different  origin  (abs.), 
February  47 

antibiotics  in  m.,  detection  of  (abs.),  July 
58 

ascorbic  acid  in  enriched  evap.  m.,  det. 
of  (abs.),  March  53 

bacterial  rennet,  isolation  of  (abs.),  August 

46 

carbonated  milk-based  drinks,  July  49 
carboxymethylcellulose  in  dairy  products,  del. 
of  (abs.),  July  61 

choc,  milk  drinks,  influence  of  ctK'oa  on 
sweet  c(  agulation  (abs.),  February  47 
deep  crn^ling  of  m.  discussed  (abs.),  June  77 
designing  a  plate  heat  exchanger  (abs.), 
August  46 

dioctyl  phthalate  isolation  (abs.),  Januaiy 
52 

dried  m..  reconstitution  of  (abs.),  March  63 
dry  whole  milk,  det.  of  moisture  in  (abs.), 
December  71 

flavour  agent  from  fermented  milk  (abs  ), 
August  46 

flavour  potential  of  m.  fat  (abs.),  February 

47 

fortification  of  dairy  products  and  margarine 
(abs.),  September  132 

freezing  point  determination  (abs.),  January 
45 

fresh  m.,  bacterial  sources  study  (abs.), 
March  63 

frozen  cream,  cold  storage  of  (abs.),  February 
47 

inhibitors  in  milk,  incidence  and  detection 
of  (abs.),  June  74 

Japanese  infant  milk  powder  (abs.),  February 
47 

mechanical  cooling,  effects  of  (abs.)  March 
60 

microcokmies  in,  electronic  counting  of  (abs.). 
June  72 

m.  solids  in  biscuit  form  (abs  ).  March  63 
pesticide  residues  in  (abs.),  February  43 
production  of  partly  homogenised  milk  (abs.), 
September  131 

protein  content  determination  (abs.).  Decem¬ 
ber  72 

protein  estimation  (abs.).  January  45 
reductase  test  of  m.  for  cheese  production 
(abs.),  July  58 

refrigeration  of  m.  and  reduction  tests  (abs.). 
June  77 

removal  of  chlorinated  insecticides  from  m. 

fat  (abs.).  February  47 
short  time  heating  of  m.  (abs.).  June  74 
sulphhydryls  in  m.,  estimation  of  (abs.).  July 
58 

sulphonamides  in  milk  and  tissues,  det.  of 
(abs.).  July  61 

technology  and  microbiology  of  fermented 
m.p.  (abs.),  February  47 
U.H  T.  heated  m.,  spore  inactivation  in 
tabs  ),  April  55 

N 

Niture’s  toxic  tricks  (ed  ).  March  31 
New  chocolate  process  (ed.).  July  .35 
New  plastics,  food  applications  of,  October  52 
NIRI)  1966  report;  aseptic  bottling  progress 
(ed.);  concentrated  milk  in  cheesemaking  (ed.); 
improving  milk  colour  by  feeding  carotenoids 
'ed.),  January  21 

Nisin.  use  of  in  canned  peas  (ab«.).  December  72 
Nitrates,  putting  the  problem  into  perspective; 

n.  and  baby  food  (ed.),  September  44 
Nutrition ; 

enrichment  of  dietary  products  (abs.)  Sep- 
t-mber  133 

fortification  of  dairy  products  and  margarine 
(abs.),  September  132 

supplementation  of  fiKtds  with  nutrients 
(abs.).  September  132 

o 

Oils  and  fats: 

autoxidation  of  fats,  observation  of  (abs  ). 
July  62 

bleaching  of  vcg.  oils  (abs.).  February  48 
celery  oil  from  celery  harvest  wastes  (U.SA). 
April  54 

changes  in  lard  during  storage  (abs.),  Octo¬ 
ber  61 

chlorinated  pesticide  residues  in  (abs.).  Sep¬ 
tember  1 26 

conjugated  fatty  acids  of  seed  oils  (abs.), 
October  61 

cottonseed  and  peanut  meals,  effect  of  o/one 
in  reducing  aflatoxin  (abs.).  July  61 
deodorisation  of  fats  (abs.).  April  61 
det.  of  pesticide  residues  and  adulterants 
in  (abs.).  October  58 

fat  composition,  analysis  of  (ab*.).  July  62 
fats,  del.  of  elaidic  acid  in  (abs.).  February 
43 

fattv  acid  methyl  esters,  chromatography  of 
(abs.)  October  61 

flow  prooerties  (abs.),  January  46 
frying  oils,  deterioration  and  turnover  rale 
(abs.).  July  62 

frying  oils,  deterioration  of  (abs.),  April  58 
glyceride  structure  (abs.),  February  48 


hardening  of  sunflower  oil  for  margarine 
(abs.).  March  59 

margarine,  consistency  examination  (abs.), 
August  42 

margarine,  consistency  investigation  (abs.), 
February  48 

medium-chain  triglycerides  (abs.),  July  62 
molecular  distillation  in  veg.  oil  industry 
(abs  ),  June  68 

olive  o.,  elaidic  acid  in  (abs  ).  March  59 
oil  technology  improvements  Ubs.),  July  62 
polycyclic  aromatic  hydrocarlxins  in  (abs.), 
Septemhei  126 

production  of  olive  oil  and  pulp  (abs.). 
August  42 

protein  emulsifier,  effect  on  an.  and  veg. 

fats  (ah<.).  January  46 
refining  of  fats  (abs.),  January  46 
soya  bean  o.,  volatile  flavour  components 
(abs.).  February  48 

spectrophotometry  of  BHA  and  BHT  in 
veg.  oils  (abs  ),  July  62 
storage  of  hardened  ctKonut  oil  (abs.).  July 
62 

stored  soyabean  oils,  flavour  stability  of 
(abs.),  June  68 

tocopherols  in.  del.  of  (abs.).  April  57 
tocopherols  in  veg.  o.  (abs.),  February  43 
veg.  o.,  unsaturalion  delerimination  (abs). 
February  43 

Olives  fermented  in  the  jar.  October  57 

P 

Packaging ; 

Special  feature.  September',  outline  of  new 
developments  46;  glass  containers  49;  food 
cans  51;  meat  packaging  trends  in  U.S  A 
54;  new  product  packaging  57;  newer  plas¬ 
tics  58;  flexible  wrapping  machinery  60; 
packaging  as  means  of  preservation  and 
pre'entalion  63;  recent  food  packaging 
patents  67;  shrink  packaging  with  polv- 
thene  film  71;  machines,  materials  and 
methods  for  food  packaging  76:  new 
machines  at  Foodpack  exhibition  107 

Packaging  and  new  products : 

adding  food  aromas  to  pack,  materials. 
October  57 

addition  to  stock  box  range.  October  85 
aerosol  packs  for  foodstuffs  (abs.),  April  62 
assorted  biscuits.  August  40 
assorted  savoury  biscuits.  December  85 
automatic  gas  packing  of  infant  food  (ed.). 
March  32 

hags  for  bread,  January  66 
bags  for  fruit  pastilles.  May  78 
hakerv  tray,  December  85 
biscuits  in  printed  pouch,  February  68 
biscuit  range  in  new  cartons,  March  72 
biscuit  tins  exported,  October  82 
blister  pack  for  saffron,  October  80 
blister  pack  service.  August  40 
boiled  sweets  in  pack  for  export,  August  40 
bottle  closures,  October  86 
bottle  for  orange  and  lemon.  November  83 
Bowyers  “ready  meals”  expansion,  August 
38 

branded  glass  bottles.  November  84 
brandy  and  rum  flavoured  butter.  April  67 
brandy  snaps.  November  92 
bread  in  polythene  bags.  May  77 
cake  mixes,  December  85 
cakes  in  re-designed  packs,  August  38 
caliper  range  extended.  November  87 
canned  and  preserved  foods,  mfr.  and  keep¬ 
ing  Qualities  (abs.),  April  62 
can  packs  for  beer.  November  91 
carbonated  milk-based  drinks.  July  49 
carton  for  crackers,  October  82 
carton  of  milk.  November  91 
cartoning  croouettes.  August  39 
cartons  for  cakes,  August  36 
Cellophane  in  food  packaging  (abs.),  Sep¬ 
tember  132 

cellulose  film  hags  for  sweets.  Mav  77 
ceramic-spraved  glass  containers.  Mav  78 
cheese  biscuits  and  crackers.  November  92 
cheese  flavoured  snacks.  March  72 
chicken  and  beef  stocks,  packs  for,  March 
72 

chocolate  biscuits  for  diabetics.  February  67 
chocolate  coconut  cup,  July  77 
chocolate  cun  cake.  February  (>4 
chocolate  liqueurs,  design  for,  April  72 
chocolate  mandarins,  March  72 
chocolate  p.  (abs.).  September  132 
chocolate  sticks,  November  83 
chunky  sausage.  August  .39 
cod  and  haddock  fillets,  Anril  75 
coffee  candy  for  USA.  November  91 
coffee,  chocolate  and  dried  milk.  January  65 
coffee  in  pouches.  July  74 
coffee  pack  redesigned.  February  71 
colour  coatings  for  glass  bottles,  October  81 
coloured  icing  sugar,  July  78 
compact  carton  for  meat  products.  Novem¬ 
ber  92 

composite  can  for  vacuum  pack.,  October 
57 

concentrated  cocoa  flavours,  August  52 
container  change  for  choc,  spread,  February 

cooking  recipes  on  milk  cans.  October  80 
cook-in-the-bag  smoked  haddock  Mav  74 
cottage  cheese,  polystyrene  pots  for.  March 


cracker  design.  October  86 

cream  sponge  and  eclairs.  May  74 

crispbread  packaging.  February  68 

crusty  bread  packaging,  April  67 

cucumbers,  shrink  wrapping  for.  March  69 

cut-up  turkey  portions.  August  37 

dairy  cream  and  cottage  cheese,  November 

83 

dairy  cream  sponges.  October  81 
designer  for  fruit  pie  cartons.  November  84 
design  programme  for  meat  products,  Novem¬ 
ber  91 

designs  for  coffee.  January  65 
disposable  containers  for  bakery  products, 
December  84 

dominant  C  to  promote  biscuits,  March  76 
Faster  egg  carton.  April  75 
easy-open  rectangular  aluminium  meat  can 
(USA).  February  42 
economy  meat  dishes,  July  78 
edible  oils,  containers  for,  March  69 
effect  of  permeability  on  packaging  (abs.), 
August  49 

exptort  pack  for  baby  rusks,  January  66 
export  pack  for  wafer  biscuits,  August  37 
family  size  sausage  pack,  December  87 
fat  and  pentane  solubility  of  plastics  (abs.), 
August  49 

fibreglass  reinforced  sealing  tapte,  November 

84 

film  for  bakery  lines,  Auguu  36 
film  shrinks  in  one  direction.  July  74 
first  in  USA  with  aseptic  Tetra-Pak,  Novem¬ 
ber  60 

flavour  enhancer  (ethyl  maltol).  January  69 

FMC  design  programme,  February  71 

food  colour  kits,  February  64 

French  biscuit  packs.  August  37 

French  dressing,  October  86 

frozen  fish  cake.  January  65 

frozen  f<K>d  cartons.  October  85 

frozen  meat  pies,  October  80 

frozen  strawberries,  March  74 

frozen  whiting  for  export.  October  82 

glass  containers  for  pickles.  November  84 

glass  for  light-sensitive  products  (USA) 

A  ugust  54 

glass  jars  for  pickles.  April  67 
glass  packaging  symposium  report  (ed.),  June 
34 

glass,  wide  scope  for  (ed.).  August  22 
hake  portions  and  new  packs,  February  72 
heat  processing  of  foods  packed  in  foils 
(abs.).  September  133 
heat  sealing  film.  December  86 
"hidden  costs”  in  packaging  (abs.),  August 
49 

hot  bottles  successfully  shrinkw rapped.  De¬ 
cember  42 

hot  melt  pack,  March  76 

ice  cream  bundled  in  polythene,  March  74 
ice  cream  desserts,  July  74 
ice  cream  range  extended,  February  68 
ice  cream  symbol.  August  36 
ice  lollies  in  cellulose  film.  May  74 
industrial  deodorants,  October  89 
influence  of  light  on  foods  in  plastic  films 
(abs.)  September  132 
inner  bag  for  cereals.  ,4pril  70 
instant  breakfast,  February  11 
instant  breakfast  and  milk  pudding  designs, 
April  7() 

instant  skimmed  milk.  May  78 
jar  for  preserves.  November  92 
jelly  packs,  August  40 

keep  dry  pack  for  unleavened  bread,  Oc¬ 
tober  77 

label  for  corn  oil,  November  91 
labels  for  canned  products.  May  77 
labels  for  tomato  drink,  January  65 
larger  can  for  baked  beans,  August  38 
lightweight  milk  bottle  trials,  March  69 
lime  flavoured  layer  cake,  February  64 
lined  carton  for  gateau.  December  86 
I.okfast  developments,  December  84 
marshmallow  biscuits.  May  78 
milk  for  slimmers,  February  72 
milk  shake  powder.  October  82 
mint  sauce  crisps.  August  37 
multipackaging  system  for  bottles.  May  78 
new  bags  for  crisps.  February  67 
new  blancmange  range.  October  78 
new  brand  identity  for  Holly  products. 
August  38 

new  cartoning  and  lidding  system  (ed.), 
Mav  36 

new  design  for  ready  meals,  December  84 
new  design  for  table  jellies,  December  86 
new  designs  for  Co-op  tea.  March  74 
new  developments  in  freeze  dried  products, 
January  66 

new  interpolymer  resins.  March  67 

new  look  for  Co-op  biscuits.  November  HI 

new  look  for  marmalade.  August  37 

new  meat  flavours,  October  89 

new  orange  flavour.  December  90 

new  plastic  film.  Februarv  64 

new  range  of  meat  products.  December  85 

new  resins.  October  85 

new  shrink  film  used  on  pickles,  February 
67 

non-drip  ckrsure  for  sauce  bottles.  April  75 
non-fat  milk  in  cartons,  January  64 
one-trip  green  glass  bottle.  August  40 
outer  for  cream  crackers,  February  67 
packaging  for  swiss  rolls  October  86 
pack  for  petjts  pots,  October  78 
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Packaging  and  new  products  (continued) 


pack  in  three  languages,  December  84 
packs  for  crisps,  March  74 
packs  for  crisps  and  instant  milk,  October 
81 

packs  for  dried  fruits  and  cereals,  December 
87 

pack  with  decimal  prices,  November  87 
pickle  range  extended,  February  68 
plastic-lined  crown,  April  67 
plastic  milk  bottle,  March  69 
plastic  p.  materials  tabs.),  September  132 
plastic  pack  for  spices,  January  64 
plastic  packs  for  spices  and  gravy,  July  78 
plastics  for  packaging  tabs.),  August  49 
plastics  in  the  dairy  industry  tabs.),  March 
63 

poiybags  for  beans,  February  71 
polyethylene  colour  masterbatches,  July  74 
polyethylene  packs  for  shelled  eggs  tabs.), 
April  58 

polyethylene  sweet  bags,  August  39 
Polypots  for  honey,  October  78 
polypropylene  crates  for  Coco-Cola  bottles, 
July  77 

polystyrene  bakery  trays,  October  80 
polystyrene  sheet  for  food  trays,  July  74 
pressure-formed  packs  for  sausage  products, 
December  87 

puffed  rick  snack,  October  77 
raspberry  ripple  roll,  March  76 
re-styled  steak  and  kidney  pie,  August  40 
ribbed  net  for  fruit,  veg.  and  nut  packaging, 
August  36 

rigid  box  for  chocolates,  December  85 
ring  pull  ends  for  beer  cans,  November  83 
sachets  for  instant  breakfast,  July  77 
salted  peanuts.  May  74 
salt  packs  in  new  designs,  January  66 
salt  tin,  October  78 

sausage  operation  with  a  metric  motive. 
October  80 

sausages  and  meat  pies,  November  87 
sausages,  film  wrap  for,  April  67 
sausages  in  polystyrene  trays,  July  77 
sausage  packs,  January  64 
self-adhesive  tape  for  loaves,  October  78 
shepherds  pie,  March  67 
shortbread  fingers.  March  67 
shortbread  fingers,  April  70 
short  crust  pies,  October  77 
shrink  caps,  bands  and  tubing  (Japanese). 
March  69 

shrinkwrapping  for  meat  products,  February 
72 

shrinkwrap  tray.  May  74 
snack  products  in  new  chipboard,  October 
81 

soft  drink  design  changed.  August  39 
soft  drinks  in  easy-open  cans,  December 
86 

soup  labels,  April  72 
soup  pack,  April  70 
spicy  sauce  pack,  February  72 
sponge  rolls,  packs  for,  March  76 
spray  dried  nat.  citrus  juices,  December  90 
square  flap  cartons  for  tea.  April  72 
stock  cubes  in  new  design,  August  38 
strip  galvanised  steel  and  plastic  (abs.), 
August  49 

study  of  plastics  in  dairy  industry  (abs.), 
August  49  y 

Swiss  rolls,  polystyrene  trays  for,  March  67 
Swiss-type  meringues.  December  86 
tea  packaging.  May  77 

the  test  influences  a  trend  (ed.)  (throw¬ 
away  beer  bottles).  May  36 
tomato  flavour,  August  52 
transparent  outer  for  biscuit  packs,  Novem¬ 
ber  84 

truncated  cone  shape  yoghurt  container, 
November  83 

ultraviolet  transmission  of  plastic  films  (abs.), 
September  132 

vacuum  pack  for  stilton,  March  74 
vinyl  resin  in  cheese  and  biscuits  pack, 
April  75 

water-clear  PVC  food  bottle  (USA),  Novem¬ 
ber  60 

window-topped  metal  can  (USA),  April  .54 
wine  packs.  October  86 
wines  concealed  in  bookshelf,  April  72 
wrappers  for  cakes  and  swiss  rolls,  October 
85 

wrap  for  corn  on  the  cob,  January  65 
zip-top  food  can,  October  82 
Pesticides ; 

DDT  residue  cutbacks  (USA),  November  60 
new  DDT  residue  limits  are  lower  (USA), 
August  .54 

replacement  for  DDT  from  E.  Germany 
(ed.),  August  22 
Physical  data: 

determining  physical  constants  of  crystallis¬ 
ing  solutions  (abs.),  October  90 
thermal  conductivities  of  foods  surveyed 
(abs.),  August  50 

triangular  diagrams,  utilisation  of  (abs.), 
August  50 

Plastics  for  safe  contact  with  food  (ed.),  Janu¬ 
ary  22 

Potato  chips,  farmer  sets  up  production  plant. 
December  37 

Potato  crisp  production,  automated  (Tudor  Food 
Products),  January  35 

Potato  crisps,  nrw  vacuum  fryer  for.  November 
36 


Potatoes;  isolation  of  carotenoid  pigments  (abs.), 
February  5 1 
Poultry: 

cooked  chicken  meat  volatiles  (abs.),  Febru¬ 
ary  51 

fattening  units,  hygiene  in  (abs.),  February 
51 

flavour,  source  of  investigated  (abs.),  Febru¬ 
ary  51 

improvement  of  slaughtering  hygiene  (abs.), 
August  45 

low  dose  irradiation  of  chicken  meat  (abs.), 
April  62 

meat  quality  judgement  of  fat  chickens 
(abs.),  March  64 

Powders,  measurement  of  flow  properties  (abs  ), 
August  50 

Prepared  meals,  March  45 
Protein : 

content  of  milk  determination  (abs.),  De¬ 
cember  72 

end  of  a  bold  venture  (ed.),  March  32 
experiments  with  "vegetable  cheese”  (ed.), 
September  43 

first  commercial  protein-from-oil  plant  (ed.), 
March  3 1 

fish  protein  pilot  plant  (USA),  August  54 
herring,  p.  changes  during  storage  (abs), 
March  59 

improving  Nigerian  baby  food  (ed.),  Septem¬ 
ber  44 

legume  seed  p.,  nutritive  value  analysed 
(abs.).  March  M 

microbiological  protein  production  from 
hydrocarbons  (abs.).  March  60 
plan  to  help  the  protein  hungry  (ed.),  Sep¬ 
tember  43 

plant  seeds  as  p.  sources  for  food  and  feed 
(abs.),  June  77 

problems  of  p.  nutrition  (ed.),  December  33 
p.  concentrate  from  fish,  March  37 
p.-enriched  ready-to-eat  meat  products,  mfr. 
of  (abs.),  October  62 

soybean  milk  powder,  nutritional  value  of 
p.  (abs.),  March  64 

soya  bean  p.,  isolation  of  (abs.),  March  64 
synthesis  of  apoferredoxin  claimed,  October 
57 


Q 

Quick  frozen  pastry  at  new  Dorset  factory, 
July  42 


R 


Random  mouthfulls: 

sure  as  eggs  is  eggs,  Noyember  34;  five 
bait,  December  35 
Refrigeration : 

cryogenic  freezing  of  meat  (abs.),  July  62 
equipment  review.  June  49 
fish  freezing  (FAO  technical  conference). 

January  26 

"Freon”  accepted  for  direct  contact  (USA) 
April  54 

frozen  cream,  cold  storage  of  (abs.),  Febru¬ 
ary  47 

inhibition  of  corrosion  by  brines  (abs.), 

August  50 

lamb  carcases,  cooling  and  freezing  of  (abs.), 
June  72 

liquid  Freon  process  being  commercially 

evaluated  (USA),  July  57 
liquid  nitrogen  r.,  new  approach  to  (USA), 
August  54 

meat,  freezing,  deep-freezing  and  thawing  of 
(abs.),  June  71 

of  milk  and  reduction  tests  (abs.),  June  11 
preservation  by  freezing,  current  aspects  of, 
July  38 

quick  frozen  pastry  at  new  Dorset  factory, 
July  42 

refrigerated  storage,  requirements  and  appli¬ 
cations  of.  June  43 

semi-fluidised  belt  freezer  at  new  cold  store, 
June  57 

Reinforced  plastics  (as  a  material  of  construc¬ 
tion),  March  35 
Research : 

BFMIRA  survey;  bleak  future  for  small 
firms  (ed.),  October  31 
BIBRA:  new  laboratories  opened  (ed.). 

August  21;  food  manufacturers  criticised 
for  not  supporting  (ed,),  November  33; 
research  effort  (ed.).  November  33 
bigger  income  needed  as  BIBRA  grows  (ed.), 
June  33 

Campden  R.  A.  to  establish  advisory  unit, 
April  76 

cuts  salmonella  test  time  (USA),  July  57 
Flour  milling  R.A.  to  concentrate  at  Chorley- 
wood.  March  85 

Nuffield  grant  to  BFMIRA  (ed),  June  33 
the  public  image  of  meat  research  (ed.) 

(MRI  open  days),  June  34 
six-hour  test  for  salmonella  (USA),  Novem¬ 
ber  60 

Torry  annual  report  (ed.),  October  32 
Torry  hopes  to  cut  imports  of  fish  products 
(ed.)  (report  on  Torry  Research  Station 
open  day),  July  35 

unsettling  factors  in  development  of  research 
associations  (ed.).  June  33 
we  told  you  so,  says  research  assn,  (ed.), 
January  22 


s 

Salads,  shelf-life  in  plastic  bags  (abs.),  June  77 
Sampling  for  microbiological  control  of  meat 
products,  August  27 
Sausages : 

chopping  additives  in  Frankfurters  (abs.). 
October  90 

det.  of  water  content  (abs.),  March  53 
fat  transformation  study  (abs.).  March  59 
glucono-delta-lactone  and  water  content  of 
(abs.),  January  49 

glucona-delta-lactone  in  mfr.  of  (abs.),  March 
60 

lipids  of  dry  s.  examined  (abs.).  February  51 
low  salt  dietetic  s.  (abs.),  July  65 
smoking  of  Frankfurters  (abs.),  November 
59 

S.C.l.  Food  and  Microbiology  Groups  symposium 
(ed.),  April  25 

Seligman,  Dr.  Richard  (ed.),  April  25 
Soft  drinks  in  Switzerland  (ed.).  November  34 
Soft  drinks:  preservatives  in  (abs.).  November 
59 

Soup  powders,  bacteriological  exam,  of  (abs.). 
January  49;  rancidity  of  during  storage  (abs), 
March  64 

•Soya  bean  cheese:  effect  of  rennet  and  skim  milk 
on  preparation  (abs.),  January  46;  preparation 
of  (abs.),  January  46 

Spanish  Food  Fair,  prtKessing  machines  at,  June 
40 

•Stainless  steel  sheet,  new  process.  February  30 
Starch : 

hydrolysates,  purification  methods  (abs.), 
March  64;  predicting  explosion  hazards 
of  sugar  and  starch  dust  (abs.),  July  61 
Storage : 

banana  cartons  (abs.),  December  75 
changes  in  lard  during  (abs.).  October  61 
frozen  cream,  cold  storage  of  (abs.),  Febru¬ 
ary  47 

meat  storage  at  high  temp.,  technology  of 
(abs.),  July  65 

reactions  with  negative  temperature  coeffi¬ 
cients  (abs.),  September  133 
Sugar  &  Sweeteners: 

characterisation  of  acid-hydrolysed  com 
syrups  (abs.),  November  59 
cyclamates,  stability  of  (abs.),  December  75 
enrichment  of  s.  products  (abs.),  September 
132 

microflora  of.  damage  caused  by  (abs.), 
June  74 

molasses,  colouring  matter  of  (abs.),  Decem¬ 
ber  75 

predicting  explosion  hazards  of  sugar  and 
starch  dust  (abs.),  July  61 
Swiss  press  speeds  production  of  British  fruit 
wines  (ed.).  December  34 


T 

Tea  and  coffee,  some  facts  about  (ed  ),  March 
34 

Todd,  Professor  (ed.),  January  22 
Tomato  paste,  non-enzymatic  darkening  of 
(abs.),  December  75 
Too  many  meetings?  (ed.),  April  25 
Torry  hopes  to  cut  imports  of  fish  products 
(ed.).  /uly  35 

Toxicity:  nature’s  toxic  tricks  (ed.),  March  31 
Transportation  of  food:  containerisation,  utilis¬ 
ing  road  transport  to  best  advantage,  new 
transport  legislation,  transport  in  action,  De¬ 
cember  43-70 

Transport  bill  will  add  £23  million  to  costs 
(ed.).  April  25 


u 

U.K.  food  supplies,  trends  in  (ed.).  September 
44 


V 

Vegetables : 

carrots  low  temp,  storage  effects  (abs.), 
March  64 

cucumbers,  brine  fermentation  of  (abs.). 
August  50 

mashed  potato  granules,  mfr.  of.  October  33 
peas,  antibiotic  and  irradiation  treatment  of 
(abs.),  September  133 

stored  spinach,  nitrate  and  nitrite  in  (ab«.), 
September  133 

Ventilation  of  food  factories,  August  30 


w 

Wanted — investment  by  industry  (ed.),  April  26 


Y 

Yeast :  dried  yeast  and  yeast  extract,  nutritional 
value  of.  May  61 

Yeast  extracts  and  allied  products.  Ing.  Sur. 
Yoghurt:  new  technological  developments  (aba.), 
January  52 
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